
 

Award winning Brewmaster Robb Macleod 
Is proud to bring you this selection of award winning beers brewed right here at Alcatraz. He uses only the 
finest ingredients available to make each and every batch of the freshest, best tasting beers around.  
CHEERS! 
 

Pint 5.00 Mug 6.75  Pitcher     16.00 
 
Brewers Six-Beer Sampler     6.00 Growler  16.00    

    (Carryout only, refills 12.00  ) 
 
 

Searchlight     4.5%ABV 
Light in body, light in color with a crisp clean finish. 
 

Weiss Guy Wheat     4.6%ABV 
An American unfiltered wheat beer. Light and refreshing. 
 

Seasonal Berry Wheat    4.6%ABV 
An American unfiltered wheat beer. Light and refreshing with a hint of fruit. 
Ask your server for the available flavor! 
 

Pelican Pale Ale    5.0%ABV 
This is a classic American pale ale. Copper in color, with a dominant citrus 
hop character. 
 

Big House Red     6.0%ABV 
Amber in color, medium bodied. Malty with a touch of caramel and a very 
smooth finish. 
 

Drunken Uncle Dunkel    5.0%ABV 
A brown German lager with a good malt/hops balance.  The flavor is 
biscuity with a mellow  finish that’s slightly dry. 
 
HONEY BLONDE    6.5% ABV  
A sturdy brew made with orange blossom honey. The flavor is warm and 
malty with a finish reminiscent of a blooming orange grove.  

 
Cocktails 

The Pom-inator 
Pomegranate infused vodka mixed with pama liqueur will definitely get your  
taste buds aroused.       9.00 
Psychedelic Baybreeze 
For a truly unique experience, hpnotiq liqueur layered with pineapple juice 
 and cranberry juice.                               8.50 
S’Nob Hill Margarita 
Top shelf, made with jose cuervo platino tequila, fresh sweet & sour, hand squeezed limes.   
Served on the rocks.       9.00 
Laguna Muddslide 
Stoli vanilla vodka, kahlua, bailey’s irish cream and godiva chocolate liqueur 
all blended together for the ultimate drink.       9.00 
Ghirardelli Square Martini 
A chocolaty concoction made with stoli vodka, godiva chocolate liqueur  
served with chocolate garnish.        8.50 
Making Waves Coconut Mojito 
Malibu coconut rum, pineapple, coconut,fresh mint and limes.      9.00 
Fizzy Lifting Drink 
Izze’s pear soda, grey goose pear and champagne…pear-fect.    9.00 
Surf City Bahama-Mama 
Malibu rum, banana liqueor, mixed with tropical juices and topped with sailor jerry rum. 9.00 
Monster Mary 
16oz pepper infused stoli vodka bloody mary.     8.50 
So Cal Mai Tai 
Bacardi infused with pineapple, malibu rum, orange juice, pineapple juice 
and cranberry, topped with myers’s rum.       8.50 

 
        
 

Alcatraz Brewing Company, The Block, Orange CA 714.939.8686 
18% gratuity added to parties of 8 or more 

Executive Chef Michael Miller  
General Manager Todd Bean 

 

 
 

 
 
 
 
 
 
 
 
 
 
 

  
 
 
 
 
 
   
 
 
 
Wine List  
    Glass Bottle 

White 

Chateau St. Michelle  8.50 34.50 
Chardonnay-Columbia Valley, WA 
 

Chalone Vineyards  7.50 28.50 
Chardonnay- Monterey, CA 
 

Geyser Peak    7.75   30.00 
Sauvignon Blanc- Alexander Valley, CA 
 

Chateau St. Michelle   7.75  30.00 
Riesling-Columbia Valley, WA 
 

Campanile   7.50   30.00 
Pinot Grigio-Friuli, Italy 
 

Beringer     6.75 24.00 
White Zinfandel, California  
 

RED 
B.V. Signet Collection  8.00   34.50 
Merlot-Central Coast, CA 
 

Blackstone   7.50   30.00 
Merlot -Woodbridge, CA 
 

Trinchero Family Select  8.50   34.00 
Cabernet Sauvignon-Central Region, CA 
 

Two Tone Farm   7.50   30.00 
Cabernet Sauvignon -St. Helena, CA 
 

B.V. Signet Collection  8.00   32.00 
Zinfandel- Coastal Estates, CA 
 

Sterling    7.50   30.00 
Pinot Noir- Central Coast, CA 
 

Rock Rabbit    7.00   28.00 
Syrah- Central Coast, CA 
 

Sparkling 
Korbel    7.50   35.00 
Brut- California 
 

Other Beer & Cider 
Blackthorne Cider  
Hard Cider    
 5.00 
 

Warsteiner     
Non Alcoholic Beer               
 5.00 
 
    
 

 

Featured beer of the day 
On the corresponding day the 
featured beer is only $3.75 plus 
tax ALL DAY LONG! Ask your 
server for details! 
Monday   Tuesday 
Weiss Guy Wheat Searchlight 
    Golden Ale 
 

Wednesday  Thursday 
Pelican Pale Ale  Big House  
   Red 
 


